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MeansfollowedbythesamelelterinlinedoDOtdifferstatistically(PSO,05)bylhetestLSD.
L* 65.86B 71.99A 65.08B 69.52A 69.50A
TSSCOBrix) 12.79A 12.36A 12.78A 12.79A 11.67B
Table 2. Valuesof Flesh Firrnnessand TitratableAcidity in
minimallyprocessedpeachescv.'BRS Kampai'afierthreeper\ods
ofsimulatingmarketingincoldroomat4°C.
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acid)
MeansfollowedbylhesamelelterintinedoDOtdifferstatistically(PSO,05)bylhetestLSD.
(Tl) control(distilledwater),(TI) L-cysteine0.5%,(TI) L-ascorbicacid0.5%,(T4)
L-cysteineat 0.5%pluscalciumcbloride1%and(T5) L-ascorbicacid0.5%plus
calciumcWoride1%.
TSS eBrix) contentwashigherin TI (12.79),TI (12.36),
(12.78)andT4 (12.79)andlowestinT5 (11.67).FF waslowerat6
days(23.14N). TA (% citricacid)washigherimmediatelyafier
processing(0,43)and3days(0,41)than6days(0.36).
Table 1. Valuesof L* andTotal SolubleSolids in rninimally
processedpeachescv.'BRS Kampai'afierthetreatmentswithaid
agentsand10daysofcoldstorageat10c.
2.MATERIAL AND METHODS
Aiming to minimizethisproblempeachesof 'BRS Kampai'
cultivar(EmbrapaClimaTemperado)werestoredin coldroom
at 1 °C for 10daysandafierminimallyprocessedin slicesand
treatedby immersionin: control (distilledwater)(TI), L-
cysteine0.5% (TI), L-ascorbicacid0.5% (T3), L-cysteineat
0.5%pluscalciumchloride1%(T4) andL-ascorbicacid0.5%
pluscalciumchloride1%(T5).Followingthetreatrnentsfruits
werepackedandstoredin cold roamat 4 °C for O, 3 and6
dayssimulatingamarketingperiod.Afier eachperiod,physical
andchemicalanalysiswereperformed: calor (L *, a*, b *),
fleshfirmness(FF), totalsolublesolids(TSS),pH andtitratable
acidity(TA). Afier analysisofvariance,meanswerecompared
bytheLeastSignificantDifference(LSD) test(P <0.05).
1. INTRODUCTION
The rapidpostharvestdeteriorationof peachesis a marketing
problem,especiallywhenthefruitis minimallyprocessed.
Minimally processedproductsare definedas any fruit or
vegetable,or any combinationwhich has been physically
alteredfrom its originalform, while maintainingits natural
state.Regardlessof type,it is selected,washed,peeledandcut,
resultingin 100%usableproducthatis laterpackagedor pre-
packaged.
The objectiveof this studywas to evaluatethe effectof
treatmentswith aid agentson the shelf life of minimally
processedpeachescv.'Kampai'.
3.RESULTS AND DISCUSSION
The L* valuewas significantlydifferentamongtreatments,
andTI (71.99),T4 (69.52)andT5 (69.50)resultedin higher
values,providingsamplesoflight color(bestappearance).
4.CONCLUSION
It wasconcludedthatthetreatmentswithaidagents(L-cysteine
0.5%+calciumchloride1%andL-ascorbicacid0.5%alone01' plus
calciumchloride1%)preservethequalityof minimallyprocessed
peachesforatleast6days.
